
RENAISSANCE

Coordinated stemware line, including cocktail glassware

RIVERE

PRISM

SYMMETRY

 RENAISSANCE

MODERNIST

• ClearFire™ glass for maximum clarity and brilliance

• HD2 Rim – High Definition and High Durability

• Seam-free glassware provides elevated presentation 
and performance

• Carefully designed with impeccable balance

• Refined flat foot design 

• HD2 Rim and Foot Lifetime Guarantee

• Made in the USA

2775 Barton Street East
Hamilton, Ontario  L8E 2N5
1-800-668-8146
T 905-561-3456  |  F 905-561-3454
www.nellahamilton.ca
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www.brownefoodservice.com

100 Esna Park Drive, Markham, Ontario L3R 1E3 | Tel: 905.754.1000 | Toll Free: 877.327.6963 | Fax: 905.475.6960 | orderdesk@browneco.com

Thermalloy Professional Cookware

For use with all heat sources.

Stainless Steel  
Cookware

• Extra thick base – Stainless Steel with ¼" -  6 mm aluminum sandwich

• Base allows fast, even heat transfer for superior cooking performance

• Ergonomic riveted stay cool handles

• Limited Lifetime Warranty

• NSF listed

Thermalloy Stainless Steel 16” Paella Pan

The Thermalloy Roast Pans displays dishes 
beautifully, with ornate yet ergonomic handles. 

Perfect for cooking and serving. 

Thermalloy Stainless Steel Roast Pans

5724174

Tri-Ply
Tri-Ply Stainless Cookware
Three layers of metal are seamlessly bonded together –bottom layer of 
stainless steel, a mid layer of aluminum and top layer of stainless steel 
alloy with superior thermal conductivity.

1 Stainless steel cooking surface for superior cooking performance

2 Aluminum mid layer for even heat transfer on bottom and sides

3 Stainless steel outer layer is induction ready and easy to clean

5724175 5724176

5724179

5724177

5724151
*Cover only for 5724179. Sold separately.

Quite simply the highest quality cook and serveware on the market
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Tools Chefs Trust

www.taylorusa.com

2-Step
Waiter’s Corkscrew

W2634

Digital Folding
Probe Thermometer

• Temperature Range: 32/392˚F; -40/230˚C
• 1.5mm Stepdown probe folds away for storage
• Magnetic back and Lanyard included

Digital
Thermometer/ Timer 

• Temperature Range 32/392˚F; 0/200˚C
• Built-in Timer with Temperature Alarm
• S/S Sealed probe with 4' Cord

• 5.38" x 5.38" S/S platform
• Tare; Auto-Off and Disable 

Auto-Off Features
• AC Adapter included • Improves flavour and 

bouquet of red wine
• Inserts directly into 

bottle of wine
• Instant aeration as 

you pour

1470FS

1476FDA

TE10FT 10lb.

Compact
Digital Scale

Aerating Pourer

• Unique 2-step double lever 
system

• Stainless Steel foil cutter and 
non-stick spiral

W5614

6-16 ESI flyer ad-HALF-PG.indd   1 6/20/2016   11:37:56 AM

$14.85

$29.70

$12.85

$16.05

$102.60

EO
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Lido™ Tumblers
Keep the Look, Cut the Hassle!
Ideal for fast paced casual dining and outdoor 
beverage service, these classic diamond point 
design tumblers offer the look of glass without 
the risk.

These tumblers provide safe handling and 
minimize the cost of replacing broken glass.

• Easy to clean Internal stacking ring allows for 
secure and sanitary stacking.

• Made of impact resistant SAN material – resists 
chips and breaks

• High temperature dishwasher safe.

• Optional tight fitting lids available.

LDT10152
10 oz. 

LDT12152
12 oz. 

LDT16152
16 oz. 

LDT22152
22 oz. 

LDT5152
5 oz. 

LDT6152
6 oz. 

LDT9152
9 oz. 

UPC300110 Black

UPC300131 Dark Brown

(Shown on optional Camdolly w/Handles)

Ultra Pan Carrier – Compact Convenience for Hot or Cold Food!

• Holds (3) full-size 4” (10 cm) deep GN 
pans or a combination of 1/2 and 
1/3 size pans.

• One piece seamless construction for 
the ultimate in durability.

• Thick insulation throughout safely 
keeps cold food below 41˚F (5˚C), 
hot food above 140˚F (60˚C) for 
4+ hours.

• Built-in seal on door.

• Labeling area on door for adhering 
ID or routing labels.

$1.60$1.60 $2.40$1.65 $1.25$1.95 $1.38

$332.00
$332.00

EO
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Innovative Products
for your Commercial Kitchen

Extra leg room

Extra leg room

Super
Erecta Pro™

Four Tier Shelving
Durable & Cleanable.
The original –
reinnovated.

myCart Series™

Shelving shown with optional casters.

4PR337K3 18”x36”x74”
4PR357K3 18”x48”x74”
4PR367K3 18”x60”x74”
4PR377K3 18”x72”x74”
4PR537K3 24”x36”x74”
4PR557K3 24”x48”x74”
4PR567K3 24”x60”x74”
4PR577K3 24”x72”x74”

www.metro.com

• User friendly design offers additional leg room
• Easy to clean polymer shelves
• 2 colors (black, gray)
• 3 Sizes (16 x 27, 20 x 30, 26 x 36)

MY1627-34 - 16 x 27 - 3-shelf cart
MY2030-34 - 20 x 30 - 3-shelf cart

5S-5SB-RR  Set of four casters, two swivel, two swivel with brakes

Typhoon™ Spun Glass Cylinder Lamp
• Delight in dancing cyclones of light when flickers reflect on sculpted ripples.
• Individually or composed into table arrangements, the Typhoon™ collection 

will transform any table.
• Tealight size, use with HD8 fuel cells • Mid-size, use with HD12, HD17 or HD26 fuel 

cells • Large size, use with HD17, HD26 or HD36 fuel cells

5125C  Clear Tealight

42517C Clear Mid-Size

48025C Clear Large

5125DA Dark Amber Tealight

42517DA Dark Amber Mid-Size

48025DA Dark Amber Large 

Disposable
Clear Plastic Fuel Cells

HD36 • 36 Hr.
23/5” H x 25/8” D

per case (24)

SCH400SL
Satin Linen

45/8” H x 2¼” D

5100
25/8” H x 21/8” D

4100
4” H x 4¼” D

HD26 • 26 Hr.
2¼” H x 2” D

per case (60)

HD17 • 17 Hr.
2¼” H x 2” D

per case (48)

HD15
15 Hr. Liquid Votive™

1¾” H x 1¾” D

per case (96)

HD8-180
8 Hr. Liquid Tealight™

1³/₁₆” H x 1½” D

per case (180)

HD12-144
12 Hr. Liquid Votive™

1³/₁₆” H x 2” D

per case (144)

HD36

HD26

HD15 

HD8-180 

HD17

HD12-144

Simple lines and 
soft shading

complement any theme.
Use with HD8 or HD15 fuel cells.

Accent your tables
using minimal

table space.
Use with HD8 fuel cells.

Hand Blown Glass
Use with HD8, HD12 or 

HD15 fuel cells.

Fleck™ Tealight 
Cylinder Lamp

Mystic™
Glass Lamp

CAFÉ™ Cylinder 
Votive Lamp

Precision Portion Scale

Manual Can Openers

• 160 oz. X 0.1 oz.
• Digital portion control scale with 

plastic body and stainless steel 
platform

• Ounce, fractional ounce and gram 
selection switch

• Automatic shut-off feature

• S/S can opener with 
cast S/S base

• Parts remove easily 
for replacement

• Rustproof and 
Dishwasher safe

• Quick change gear, 
S/S shaft and pull pin for 
easy blade replacement

• Design features a 
replaceable insert 
for a tighter fit and 
easier slide action

• Rust resistant arbor
• New base with 

plastic insert
• Available with plated or 

S/S bases

DFG-160

S-11 U-12

#1 opens cans up to 11” tall

#2 opens cans up to 7” tall

#1 #2

$265.99
$306.40
$354.15
$393.55
$308.50
$363.50
$419.50
$479.65

$69.35

$206.75
$232.70

$97.55

$97.55

$74.80

$46.15

$69.05

$30.85

$5.95
$4.85 $26.90

$7.95
$13.90
$17.25
$8.85
$14.70
$18.05

$249

$736 $338
$183

$152

EO
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www.crescor.comwww.chesher.com

Everything you need, all in one place.

From hot holding cabinets and ovens to rugged utility 
cabinets, Cres Cor has been on the forefront of quality 
and innovation in the foodservice industry since 1936. 
Contact your local Cres Cor representative today to learn 
more about our energy-efficient, long-lasting equipment.

CO-151-FUA-12DE H-135-SUA-11 H-137-SUA-12D H-339-12188C

RCS10TS Microwave Oven
Restaurant Line

Motor driven top antenna

p to 125 uses per day!

Large cavity accommodates a 12  platter

100 programmable menu
items, 4 cooking stages, 5 power levels

Motor driven bottom antenna

 to 50 uses per day!

avity accommodates a 12  platter

20 programmable menu
items, 3 cooking stages, 5 power levels

RMS10TS Microwave Oven
Value Line

DRINK MACHINE TWO-SPEED VITA-PREP® 3

THE QUIET ONE®BARBOSS®

Power & Speed
at Your
Fingertips

The NEW Xpress™ 
touch screen oven 
• LIVE DEMOS available at Chesher

Equipment Ltd. 1(800) 668-8765
• Fully customizable touchscreen

• Simple visuals

• USB flash drive port

• NEW ACP web app

 AXP

$830

$695

$2,123

$1,000

$724

$579

EO
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™

HID312          HID525             HID540
260 lbs/24 hrs    500 lbs/24 hrs    500 lbs/24 hrs
stores 12 lbs      stores 25 lbs      stores 40 lbs

Self-monitoring Prodigy undercounter 
cubers with easy front access, circulation 
and serviceability can be built-in almost 
anywhere.

• Smarter construction
• Quieter operation
• Space-maximizing design
• More convenient front access
• Enhanced service features 

CU1526       CU2026            CU3030
150 lbs/24 hrs  200 lbs/24 hrs   250 lbs/24 hrs
26” wide         26” wide           30” wide

•Auto-Alert indicator lights
•One-touch cleaning
•External QR Code
•Reusable air filter 
•Easy to service

Other models available, ranging from 
300 to 2600 lbs/24 hrs. 

The clear choice. 

iceValet® Hotel Ice Dispenser
Your guests expect ice. It’s that 
simple. To make sure it’s always 
available for them, use reliable, 
quiet and easy-to-use Scotsman 
hotel ice dispensers. 
HD22         HD30  
22” wide        30” wide       
stores 120 lbs   stores 180 lbs

C0322MA         C0530MA  
22” wide        30” wide       
356 lbs/24 hrs   525 lbs/24 hrs

Model:         AXIOM DV-APS 
Product#: 38700.6010

Model: MHG SS
Product#: 35600.6020

Includes digital control and 2 
removeable bean hoppers 
that hold 6 lbs each.  Storage 
racks available to hold and 
merchandise additional 
hoppers.

Model: H5E Element
Product#: 43600.6000

Includes digital control to 
maintain water at precise 
temperature up to 200 
degrees Fahrenheit.  
Provides up to 7.3 gallons 
per hour.

Model: DUAL TF DBC
Product#: 34600.6000

Includes digital control and 
stainless steel construction.  
Brews 3 batch sizes 
including 0.5, 1.0, and 1.5 
gallon.  ThermoFresh 
servers are sold separately.

Model: Titan Single
Product#: 39300.6000

Includes digital control  and 
stainless steel construction. 
Brews up to 23 gallons per 
hour in 1.5 or 3.0 gallon 
batch sizes.  Titan Servers are 
sold separately.

Coffee Brewing Equipment
Model: AXIOM DV-3T
Product#: 38700.6008

Includes digital control with 
BrewLOGIC, 1 lower 
warmer & 2 upper warmers, 
plastic funnel and stainless 
steel construction.  
Decanters are sold 
separately.

www.bunn.com

funnel and all stainless steel 
construction.  Brews into 
airpots or thermal servers 
without base.  Servers are 
sold separately.

Digital control with plastic 

$5,502

$3,037

$8,045

$3,830

$3,744

$3,518

$8,839

$4,476

$3,999

$4,090

$874 $864 $1,786

$1,080 $2,635 $3,070

EO
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AC 6/16

TRUE FOOD INTERNATIONAL, INC. 2001 East Terra Lane • O’Fallon, MO 63366-4434 
Toll free 800.860.8783 • www.truemfg.com

SCAN TO VISIT  
TRUE’S MEDIA CENTER

3–YEAR
PARTS & LABOR

5–YEAR
COMPRESSOR

WARRANTY

TBB-24-48G-LDTDM-DZ-77-ME/ME-S-STDM-R-59-GE/GE-B-W TSSU-48-18M-B-FGLID

GDM-23-HC-LD T-49-HCGDM-49F-HC~TSL01GDM-41-HC-LD
$3,315

$11,374

$6,680

$17,983

$2,286

$3,507

$3,936

$4,964

EO
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• Stainless Steel Casing

• 5” Non-toxic spirit filled glass tube

• Accurate for Life, 
<6 second response time

• 4.75” (121mm) Stainless 
Steel Stem

• -40 / 450 degrees F

• Accurate for Life, 
<6 second response time

• 2.75” (70 mm) Stainless Steel Stem

• -40 / 392 degrees F

Horizontal Glass Tube 
Refrigerator Thermometer

Digital Pocket Test
with Digital Alarm

Waterproof Pen Style

335-01-1 DFP450W-0-8

TC6-0-8DPP400W-0-8

• Splash-proof 
Timer Case

• Memory Recall

• Counts up or down

• Red light flashes as 
the alarm goes off

• Volume control dial 
adjusts to 90 decibels

• Memory Feature

• Cleans & sanitizes 
to avoid cross 
contamination

• 70% isopropyl 
alcohol

• Carton with 10 
Dispenser Boxes of 
200 each

Large
Single Station 

Timer

Probe Wipes 

FT24-0-3 9150–0–8  

6 Button Electronic
Timer/Clock/Stopwatch

coffee

©2016 EveryWare Global Inc. All rights reserved. Oneida is a 
registered trademark of EveryWare Global Inc. & its subsidiaries.

foodservice.oneida.com

presented by

Bring a new look to your coffee this fall with Durobor. 
The transparency of glass reveals all the elegance and 
originality of what’s inside. Whether it’s coffee, tea or 
hot chocolate your beverage will take on even more 
flavor in a glass.

Barista 
8795/34

Grande 11 1/2 oz.
Barista 
8795/22

Midi 7 1/2 oz.

Barista 
8795/12

Mini 4 oz.

Mazagran 
1907/24

Handled Coffee 
8 1/8 oz.

Punch 
1933/12

Handled Coffee 
4 1/8 oz.

BARISTA’S CHOICE COLLECTION

EVOX30

• Power: 120V, 5-15P
• Chamber Size:

14" W × 14.3" D × 7.2" H
• Sealing Beam: 12"
• Pump Speed: 8 m3/h

EVOX25

• Power: 110V, 5-15P
• Chamber Size:

11.5" W × 11.9" D × 4.3" H
• Sealing Beam: 10"
• Pump Speed: 4 m3/h

315VM8

• Power: 120V, 5-15P
• Chamber Size:

13.1" W × 13" D × 3.1" H
• Sealing Beam: 12"
• Pump Speed: 8 m3/h

VM18

• Power: 120V, 5-20P
• Chamber Size:

17.1" W × 17.1" D × 8.5" H
• Sealing Beam: 17"
• Pump Speed: 25 m3/h

• Power: 208V,
Hard Wire/3 Phase

• Chamber Size:
26.7" W × 22.6" D × 7.8" H

• Sealing Beams: 2 x 25"
• Pump Speed: 60 m3/h
• Option: Gas

SV31N

• Power: 120V, 5-15P
• Chamber Size:

HORIZONTAL compartment:
15.5" W × 17" D × 4" H
VERTICAL compartment:
11" W × 4.1" D × 7.5" H

• Sealing Beam: 12"
• Pump Speed: 12 mc3/h
• Option: Gas

VACUUM MACHINES
Made in Italy

Vacuum bags available,
visit www.eurodib.com

for details

Distributed by

Additional 10% OFF

VM20 DT (2 bars)

$4.95

$21.40

$49.15 $104.25

$28.30

$19.60

$2,090

$17,999

$2,499 $2,999

$8,499

$7,999

EO
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• Available in Gas or Electric, Single or Double Deck

• 40,000 BTU per deck for gas, 7.5 kW per deck for Electric

• Electronic ignition and �ame failure safety device

Single Deck
Gas or Electric

Double Deck
Gas or Electric

Bronze Energy Star Compliant
Convection Ovens

BEST FRYER IN THE 
WORLD. PERIOD.

The First Ever
ENERGY STAR®VF35 & VF65

VF35

70,000 BTU

VF65

95,000 BTU

• ¾” plate
• 20,000 BTUs per foot 
• Temperature control of 150-450° F
• Field convertible from natural to LP gas

• 22,000 BTUs 
per burner

• Field convertible 
from natural to LP gas

• 30,000 BTUs per foot
• Stainless steel burners and radiants
• Field convertible from natural to LP gas

• 120V
• No hood required 
• Counter or wall mount

Also available with Modulating Thermostat. Also available in Lava Rock.

Griddles

Hot
Plates

Charbroilers

Tortilla Warmer 

TMGM36
shown

TMHP2 shown

 

YEAR 
PARTS & LABOUR
WARRANTY

1

 

YEAR 
PARTS & LABOUR
WARRANTY

1

 

YEAR 
PARTS & LABOUR
WARRANTY

1

Toastmaster Hotplates
TMHP2 2-Burner
TMHP4 4-Burner
TMHP6 6-Burner

Toastmaster Radiant Gas Charbroiler
TMRC24 24”
TMRC36 36”
TMRC48 48”

RTW14E

Toastmaster Gas Griddle with Manual Control
TMGM24 24”
TMGM36 36”
TMGM48 48”

$795
$979

$1,267

$629
$939

$1,439 $5,425

$810
$1,119
$1,399

$3,245 $6,490

$1,760

$2,760

EO
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INTRODUCING...   GRIDLESS!TM

THE ULTIMATE HEATED TRANSPORT CART
THAT TAKES YOU ANYWHERE!

WWW.CARTER-HOFFMANN.COM

ELECTRIC OR BATTERY 
POWER
Simply Charge and Go!

4-6 HOUR BATTERY 
OPERATION
On a Single Charge

DIGITAL CONTROLS & 
HEATING SYSTEM
Bright LED Display for 
Indoor/Outdoor Use

Get the Best 
Price NOW!

STANDARD SLIM LINE
SLOPED 

TOPS
EXTRA 

CAPACITY

COLD PANS NSF-7

COLD PANS NSF-2

DUAL TEMP

ICE PANS

FROST TOPS

HOT TOPS

MODULAR HOT

BAIN MARIE

Food Warmer/
Display Case

Pizza
Ovens

Convection Ovens

Planetary 
Mixers

• Elegant and durable Display Warmer
• Easy removable glass for cleaning
• Temperature control and water pan 

for humidity

• Unique Jet Air reversing fan system 
for even bake

• Direct bake on perforated steel 
nickel coated decks

• Space saver easy drop down door 
for quick loading & unloading

• Half size sheet pan convection oven
• Temperature control and 

reminder timer
• Countertop or optional stand 

available

• Planetary 3 speed gear driven
• #12 hub standard
• Bowl, bowl guard, wire whip, 

beater and hook included

(DRP3 shown)

DRP3 3 fixed shelves 
DRP4S 4 fixed shelves

PIZ3 Electric
PIZ3G Gas

DCO3 3 Half size sheet pan
DCO5 5 Half size sheet pan

EM20 20 quart
EM30 30 quart

(DCO3 shown)

Probe
Cloths

• Size: 3” x 5”
• 70% Isopropyl Alcohol
383SC (400 cloths per tube)

Portion 
Control 
Scale

Capacity: 10 lbs / 5000 g
600SC (2 x AA batteries included)

• Stem length: 5” 
• Calibratable
• -40oF to 450oF / -40oC to 232oC

• Cut out for nose to allow drinking 
without bending the neck 

• Dishwasher safe

• Extra wide base provides greater stability 
• 1 spout lid, 1 anti-splash lid
• Dishwasher safe

DT131

Waterproof
Pocket Thermometer

DT110 1 ¾” Dial Thermometer
DT167 3” Dial Fridge / Freezer Thermometer
DT170 1” Dial Thermometer (oC only)
PS100 Digital Pocket Thermometer
0560.1040 Testo 104IR S/S Folding Thermometer with Infrared

LF752 Flannel Bib 30” x 17”
LF753 Flannel Bib 36” x 17”
LF754 Terry Cloth Bib 24” x 17”

LF732 4 fl. oz
LF733 8 fl. oz
LF734 12 fl. oz

LF737 8 fl. oz
Transparent Nosey Cup

Red Cup

$1,570
$1,850

$9,657
$12,629

$1,850
$2,347

$2,459
$4,093

$18.99
$20.99
$24.99

$11.99

$5.99
$5.99
$5.99

$65.00$29.99 $31.00

$11.25
$8.10
$7.95

$65.00 
$327.00

EO
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40547 & 40547G 10"/25cm Curved Bread Knife, Black Fibrox Pro Handle

SWISS ARMY KNIVES   CUTLERY   WATCHES   TRAVEL GEAR   APPAREL   FRAGRANCES   |   WWW.VICTORINOX.COM

 Fibrox Pro Cutlery Items and Scanpan

40549 & 40549G 8"/20cm Slant-tip Bread Knife, Black Fibrox Pro Handle

20001212  Classic Glass Lid for #20001200 8"/20cm Fry Pan

20001200  Classic Non Stick 8"/20cm Fry Pan in Gift Box

32001212  Classic Glass Lid for #32001200 12"/30cm fry pan

26001212  Classic Glass Lid for #26001200 10 ¼"/26cm Fry Pan

40521 & 40521G 10"/25cm Chef’s Knife, Black Fibrox Pro Handle

40520 & 450520G 8"/20cm Chef’s Knife, Black Fibrox Pro Handle

41529 & 41529G 7"/18cm Santoku Knife, Black Fibrox Pro Handle

40542 & 40542G 10 ¼" /26cm Slicer, Black Fibrox Pro Handle

32001200  Classic Non Stick 12 ½"/32cm Fry Pan in Gift Box

© Victorinox Swiss Army, Inc. 2015. All Rights Reserved.  VCCS15041

27301204  Classic Grill Pan, 10 ½" x 10 ½"/27cm x 27cm 

26001200  Classic Non Stick 10 ¼"/26cm Fry Pan in Gift Box

BREAD SLICER

SLICERS

CHEF’S KNIVES SCANPAN NON-STICK COOKWARE

26101204  Classic Covered Sauté Pan 10 1/4", 26cm

$51.99 $66.99

$99.99

$125.99

$23.99

$26.99

$30.99

$79.99

$99.99

$57.99

$57.99

$39.60

$51.99

$48.99

EO
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R2 Dice
• 2HP, Single phase, 1725 rpm
• Continuous feed and Pulse control
• Includes a 4mm slicing disc, 2mm 

grating disc and 10mm dicing kit

R101 
• ¾HP, Single phase, 1725 rmp
• Cutter bowl: 2.5Qt.
• Selection of 23 S/S discs

combination processors

vegetable prep machine

Wide variety of cuts – sticks, strips, dices
Simple, sturdy design – easy to clean

Processing capacity – large hopper allows bulky 
vegetables to be processed

2 Machines in 1 – cutter bowl and a vegetable preparation 
attachment on the same motor base.
Indispensable – easily chops, grinds, kneads and mixes
High Performance and Sturdy

CL50
• Small cylindrical hopper for processing long 

or delicate vegetables, and large kidney shaped 
hopper

• Comes with 3mm slicing and grating disc
• Note – will not accept a cutter bowl attachment

• Large capacity 7.2 Qt. pulp collector 
and continuous pulp chute

• Easy clean, easy grip, two handled 
basket

• So quiet it can be used in front of 
your customer!

• 6.5 Qt. pulp collection basket
• Fits perfectly under the discharge 

chute to avoid splashing on 
the countertop

juicers
Automatic – unique feed tube design does away with the need for a pusher
High power, low noise – 3450 rpm motor, juice oxidizes less quickly

J100 Ultra J80 Ultra

FRANKLIN MACHINE PRODUCTS

 

 

 � 4 ten-hour countdown timers 
with memory recall

 � Color-coded lights with distinctive 
alarm beeps

 � Meets NFPA 
code No. 96 
requirements

 � Easy to install 
and clean

 � Coarse, flat steel bristles 
 � Round, flexible steel bristles  � 24” long powder-coated steel handle

 � Replaceable brush heads

4-In-1™
Digital
Timer

Texas Brush® Grill Brushes
with Dual Heads

151-7500

133-1657
24” Long Wooden Handle
133-1651
48” Long Wooden Handle

133-1664
Medium Black Steel Bristles
133-1667
Medium Stainless Steel Bristles

133-1563

(133-1657 shown)

(133-1664 shown)

Texas Brush® Grill Brushes
with Horseshoe
Handle

Universal Fryer
Splash Guard

WELDED, NESTABLE “Z FRAME” 
ALUMINUM SHEET PAN RACKS

ITEM NO. FAZNBR20

CONSTRUCTION:
Heavy duty, end-loading welded rack. “Z Frame” 
construction. Made from type 6063-T5  
ultra-strong aluminum.  20 Pan Capacity.

EFFICIENT STORAGE:
End-load pan design nests while not in use.  
6 nested racks take up the same space as  
2 regular welded racks – maximizes storage 
space. Ribbed slides for easier loading 
and unloading of pans.

EASE OF MOVEMENT:
5” (12.7 cm) non-marking polyurethane 
casters - 2 swivel  & 2 swivel with brakes.

Ships fully assembled: Ready for use.

JOHNSON-ROSE 

Tel (905) 817-1470 | Toll-Free 1-888-461-2494 | Fax (905) 817-1090
jri.sales@crown-brands.com   |   www.crown-brands.com

$1,690 $656

$2,138

$2,181 $1,745

$57.00
$70.65

$39.70 $44.10
$39.70 $39.70

EO
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HEAT RECOVERY MODELS
KI AWARD WINNING, INDUSTRY LEADERS IN TECHNOLOGY

a dishwasher solution
for every application!

Contact your ESI dealer for pricing and availability.
www.championindustries.com/1canada

Jordan Station, Ontario L0R 1S0  |  800.263.5798

100% Proudly manufactured and assembled in Canada!

• Always drains 100% of the dirty wash water

• Always rinses with 100% fresh water

• Always saves water by re-using the clean rinse water for the next wash cycle

• Consistently delivers clean dishes with even the heaviest of food soil loads!

383HT - MOYER DIEBEL
Partial Drain High Temperature Undercounter with
4 kW Booster 208-240/60/1.

• Smart Display - Digital cycle progress indicators
to simplify operation

• Auto clean washes chamber at shutdown

• Auto fill and Drain

• ENERGY STAR® qualified

NEW!
SPECIAL
INTRODUCTORY
PRICING*
*Contact Your Local Dealer

401HTplus - MOYER DIEBEL -
Fill & drain undercounter w/ 6 kW, booster 208-240/60/1. 

Now includes: Standard tank heater & top/side panels

IMPROVED!

Moyer Diebel Limited, an Ali Group Company

UH330B- CHAMPION - 
• Cold water feed only!

• “Dry Assist” reduces steam and improves
drying of wares

• Up to 50% more energy efficient

• ENERGY STAR® qualified

• MADE IN CANADA!

DH5000VHR- CHAMPION - 
VENTLESS HEAT RECOVERY

• COLD WATER FEED ONLY!

• The temperature of incoming cold water
(3/4” NPT cold water line) is raised by heat
produced during the cycle, then this water
is fed to the booster!

• Steam and heat are collected and re-used

• 10 kW booster standard

• No hood or canopy required

• Reduces operating cost by
decreasing energy usage

• ENERGY STAR® qualified

Champion_ESI_FallFlyer_Canada_2016.indd   1 6/6/16   3:09 PM

$18,139.00

$6,646.00

$5,858.00

EO
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CUBIC,  
THE PERFECT SETUP
Add e�cient sophistication to your buet presentation with 
the Cubic Display System. The modern sleek design of Cubic 
oers limitless versatility with configuration options that 
allows you to create the ideal setup for every occasion.

CONTOURED CARVING STATION
Add fresh sliced meat to your next buet with this attractive 
Carving Station. Shatter resistant dual heat lamps give you 
additional heat while serving. Chrome-plated heavy-duty 
steel frame station will stand the test of time.

$1,209.00

FOR COMPLETE 
ENSEMBLE:

EACH PIECE IS SOLD  
SEPARATELY

FOR PRODUCT SPECIFICATIONS,  
PLEASE VISIT VOLLRATH.COM

for complete
ensemble:

each piece is sold
separately

KPS MS – Digital Weighing Scales     
Ensure accuracy in shipping and receiving 
stock
• 2 weighing modes – kg, lb
• Fixed mild steel checkered platform
• Zero, Tare and unit toggle keys

KWD 750 SS – Portion Control Scales
The heavy duty baker’s best friend!
• Stainless Steel IP-65 protects against dust  
 and liquids
• 3 weighing modes – g/kg, lb, oz
• TARE, counting, checkweighing
  Item Model Capacity Graduation
 851130 KWD 750-6 6 kg / 13 lb 1 g / 0.002 lb
 851132 KWD 750-15 15 kg / 33 lb 2 g / 0.004 lb
 851134 KWD 750-30 30 kg / 66 lb 5 g / 0.011 lb

  Item Model Capacity Graduation
851280 KPS-68MS 68 kg / 150 lb 100 g / 0.2 lb
851281 KPS-180MS 180 kg / 400 lb  200 g / 0.5 lb

KPC 5000 – Portion Control Scales
Restaurants & food preparation

• 3 weighing modes – g / oz / lb-oz
• Dust cover and splash proof design
• Tare, programmable on/off

  Item Model Capacity Graduation
851146 KPC 5000-02 2000 g / 70 oz / 4 lb 6 oz 0.5 g / 0.02 oz / 1/8 oz
851147 KPC 5000-05 5000 g / 170 oz / 11 lb  1g / 0.05 oz / 1/4 oz

Special

Sold by case of 6

Special

Special

6˝ PILLAR CANDLES WHITE

12 PER CASE - 31060

8˝ PILLAR CANDLES WHITE

12 PER CASE - 31080

4˝ PILLAR CANDLES WHITE

12 PER CASE - 31040

8HR BIO-LIGHTS™ 

48 PER CASE (4 X 12PK) - 09998

MADE WITH PLANT BASED 
SUSTAINABLE WAX. 

DIMENSIONS

W 2˝ (5CM) X H 2.5˝ (6.5CM)

FOODSERVICE.NEO-IMAGE.COM CALL · 1 800 375 8023

MADE IN
CANADA

An extra 5% off!

$934

$279.99

$184.20

$82.80

EO



Fall 201616

BUILT TO PERFORM. CRAFTED TO LAST.™

A Canadian Company

Fully Removable & Front-Breathing Cassette® Refrigeration HABCO’s Long-Lasting and Brilliant LED Lighting

ProducTemp™ Displays Product Temperature to a resolution of 0.1°C Free&Clear™ Finless Condenser Coil is very low maintenance and cost-saving.

ISO
9001:2008

LED
Lighting

Free&Clear™
Condenser

Cassette®

Refrigeration

CSA Special

Inspection ProducTemp™ CFC-HCFC Free

FRENCH

Special
Inspec on by
CSA Interna onal

3&5

Warranty

Certified

Warranty

CERTIFICATION LOGOS
English or Bilingual - NOT TO BE CHANGED

CLIENT BRANDED LOGO
NOT TO BE CHANGED

Lint Tolerant

Condenser

FRENCH

ENGLISH

Certification Logo 
only applied to 
registered products

Promotional Logo 
May be used by a 
company for 
promotion purposes

Promotional Logo 
May be used by a 
company for 
promotion purposes

ENERGY STAR® must appear like 
this exactly when written. All EStar 
logos must be 1cm width minimum. 
Cannot be placed adjacent to any 
other logos.

UL Certification Logo
US & Canada - only applied 
to products listed with UL.

NSF Certification Logo
International - only applied 
to products listed with NSF.

CSA Energy Verification
International - only applied 
to equipment that has been 
verified for Energy 
Performance.

Approvals above may appear together or alone 
on products, depending on approvals. They 
may be placed adjacent to one another or any 
other logos.

English or Bilingual Logos (where there are no respective French logo)

No Current Logo

No Current Logo

Sustainable

“Green” Logo

No Current Logo

No Current Logo

HABCO FEATURE LOGOS are applied to equipment as respective feature applies. ISO 9001:2008 is a corporate certification applied to all equipment or materials that refer to the corporation. CSA SPECIAL INSPECTION is applied typically to equipment 
that does not carry the UL logo below and has been created by HABCO with CSA consent. CFC-HCFC FREE is applied to all products currently manufactured by HABCO. 3&5 WARRANTY is applied to equipment primarily marketed to Foodservice and 
Refrigeration Resellers to End Users. CERTIFIED WARRANTY is applied to equipment primarily marketed to equipment that carries different warranties (ie. Beverage ESM/OC/H49 series or models) however can supplant 3&5 Warranty where those products 
are sold with different warranty. AUTOMATIC SST CONDENSATE CONTROL SYSTEM does not exist. This is a highly looked-over feature of our products that needs focussed attention. LINT TOLERANT CONDENSER does not exist as a logo, however is 
still a significant feature over competitors and should be highlighted on products that do not currently feature Free&Clear™ technology. SUSTAINABLE “GREEN” does not exist. Though HABCO products feature “beyond sustainable” (read: better than just 
sustainable), this has not been effectively marketed. This logo would be both corporate and model specific in relation to Cassette, Automatic Condensate Control System, LED Lighting, Free&Clear™ Condenser, Lint Tolerant Condenser, and ProducTemp™. 
HABCO does not just make a product that is “Sustainable” out of the box, but continues to deliver continuous environmental benefits through the life of the product.

Condensate

Control System

No Current Logo

No Current Logo

Automatic, SST

Premium Feature on SF28M

Premium Feature on HFP48-12-2S, ESM10, ESM12

Premium Feature on SE40e, HFP48-12-2S, OC6, ESM10, ESM12

Premium Feature on SE40e, SF28M, ESM10, ESM12, OC6

&

HABCO•   GA
R

A
N

T
IE LIM

ITÉE • LIMITED
 W

A
R

R
A

N
T

Y   •

/

HFP48-12-2S
Food Prep Table

• Whisper Air-Over-Pan™ design 
 gently cools food without drying
•  Up to 20% more usable storage within 

the standard footprint
•  Pan Catcher™ removes from pan 

section for ease of cleaning
•  Authentic Front-Breathing with 
 Zero Clearance Design

SF28M
Commercial Freezer

•  Energy Efficient Digital Controller 
 factory preset to -23.3°C(-10°F) 
• Automatic Stainless Steel 
 Condensate Control 
• Lint-Tolerant Design, maximizes airflow  
 and minimizes build-up of dust and lint

ESM10
Impulse Cold Space Merchandiser®

• Priority Heat Exchange Air Flow for  
 Optimum Performance and Efficiency
• Automatic Stainless Steel 
 Condensate Control
•  Completely Front-Breathing, with 
 Virtual Zero Clearance Design

Printed graphics panel not included.

SE40e
Commercial Refrigerator

• Easy-Glide Sliding Door System 
 with Magnetic Door Seals
• Automatic Stainless Steel 
 Condensate Control
• Priority Heat Exchange Air Flow for  
 Optimum Performance and Efficiency

OC6
Counter-Top Cold Space Merchandiser®

• Commercial Performance and Longevity 
• Priority Heat Exchange Air Flow for  
 Optimum Performance and Efficiency
• Maximum Cold Space™ in the smallest 
 of footprints 

Printed graphics panel not included.

ESM12
Impulse Cold Space Merchandiser®

• Priority Heat Exchange Air Flow for  
 Optimum Performance and Efficiency
• Automatic Stainless Steel 
 Condensate Control
•  Completely Front-Breathing, with 
 Virtual Zero Clearance Design

Printed graphics panel not included.

1213mm(47.75”)W x 801mm(31.5”)D x 1080mm(42.5”)H - 12 Pan

775mm(30.5”)W x 788mm(31”)D x 1982mm(78”)H

607mm(23.9”)W x 612mm(24”)D x 1372mm(54”)H

1207mm(47.5”)W x 788mm(31”)D x 1845mm(72.6”)H

518mm(23.5”)W x 629mm(24.75”)D x 902mm(35.5”)H

607mm(23.9”)W x 612mm(24”)D x 1575mm(62”)H

HFP48-18M-2S Mega-Top also available
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Blenders

• 1 gallon/4 litre container
• 3.5 H.P. motor for high volume blending
• Lifetime warranty on motor drive coupling and 

stainless steel blades
• CHOP cycles between low speed and 

operator-selected VARIABLE speed
•  Variable speed dial adjusts the speed for maximum control

HBF1100
Polycarbonate container

HBF1100S
Stainless steel container

Dome® Garnish & Condiment Centers

Non-Alcoholic
Bar Mat Kleen Plug™

BD4004
(4) 3 Pt. Deep Trays & 2 Handles

BDS4266
1/1 Dome. (3) 2 Qt. Deep Trays & (6) 
1 Pt. Std. Trays, Chillable

BDS2203
1/1 Mini Dome. 
(4) 1 Pt. Trays & Bonus 
(2) 2 Qt. Trays

BDS2483NL
2/2 Mini Domes. (4) 1.5 Pt. Deep Trays, 
(4) 1 Pt. Std. Trays, (2) Notched Lids
& (2) Std. Lids

KLP200
5 Plugs per blister pack (priced per pack)

BDS2401NL
2/2 Mini Domes. (4) 2 Qt. Deep Trays

KLP250
50 Plugs per case (priced per case)

BM1018

BD4006S
(6) 1 Pt. Std. Trays, 2 Caddies, 2 Handles

BD4023S
(2) 3Pt. Deep Trays, (3) 1 Pt. Std. Trays, 
2 Caddies, 2 Handles 

BD4006S
Shown

• Domed lid rotates back for easy access and increased 
capacity when closed

• Standard size trays allow for ice underneath to keep food 
chilled or use deep trays for extra capacity

• Easy to clean and dishwasher safe

Reduces costly mix-ups 
by providing bartenders 
and servers a designated 
area for non-alcoholic 
beverages
Made of non-slip 
nitrile rubber

• Protects beer taps and liquor 
pourers from flies and other 
contaminants when not in use

• Fits into all beer taps

BDS2483NL Shown

Speed Rails 
• Made of 22-gauge 

stainless steel
• Available in single and 

double rails

B5522 Shown B5522D Shown

B5522 5 Qt/Ltr Bottles
B5532 8 Qt/Ltr Bottles 
B5542 10 Qt/Ltr Bottles

B5522D 10 Qt/Ltr Bottles
B5532D 16 Qt/Ltr Bottles 
B5542D 20 Qt/Ltr Bottles

Electrolux High Speed
Panini Sandwich Grill

Electrolux Pasta Cooker

• Up to 6x faster than standard sandwich grill

• Cooking time for most sandwiches in less than 60 sec

• Perfectly toasted sandwich and HOT throughout

• Perfect to cook pasta, noodles, 
rice dumplings and vegetables

• Automatic starch removal

• Energy Control – control boiling level and 
optimize energy consumption

• Available in single or double tanks – 
electric or gas

“Increase your business by serving delicious food
 in a short amount of time.”

603859 HSPP

391202

Ask your dealer for a demo on any of the Electrolux Products

$2,018$1,917

$16.55

$133.50

$49.50
$56.60
$63.65

$84.85
$97.25

$119.35

$60.80

$95.35

$161.99

$161.90

$23.25

$150.90

$60.80

$60.80

EO
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FOODSERVICE EQUIPMENT 

www.permul.com 

Equipment and Parts in stock across Canada. Manufacturer-trained sales professionals across the country 
who can train your team and answer your questions. -- ... 

IIIIPl:RIAL. Panasonic 
.. 

I 

\HOBART} 

TOP PERFORMER 
HOBART LXE SERIES 
• Heavy-Duty Cycle
• High Volume
• High Water Efficiency
• ENERGY STAR® Rated

Ideal for nursing homes, 
large daycares, higher 
turnover restaurants & bars. 

 
 

WWW.HOBART.CA 

TOPS IN VALUE 
STERO SU SERIES 
• Lower-Duty Cycle
• Lower Volume
• Good Water Efficiency
• ENERGY STAR® Rated

Ideal for small daycares, 
coffee shops, small 
restaurants & bars. 

: .... ® 

\HOBARTJ 
C A N A D A 

HOBART LXE STARTING 
FROM $5,995

STERO SUH STARTING
FROM $3,995 

EO
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• Restaurant Equipment
• POS Systems
• Furniture 
• Signage

GUARANTEED APPROVAL

Purchase one dozen of either  
Bormioli Rocco Glassware or 
WNK Flatware and receive one 
dozen FREE. 25 dozen minimum.

Steelite International Canada Ltd
Unit 2, 26 Riviera Drive • Markham, Ontario L3R 5M1
toll free: 800 465 4284 • telephone: 905 752 1074
email: canada@steelite.com

FROM STEELITE INTERNATIONALS 
ANNUAL BEST PRODUCT OFFERS

Huge selection of
specialty items  
& barware

Dozens of  
patterns to  
choose from

FROM STEELITE INTERNATIONALS 
ANNUAL BEST PRODUCT OFFERS

              BUY 1 GET 1 free



Fall 2016 — Effective until December 31, 2016
We reserve the right to limit quantities and to correct errors in printing. Not all items are carried in stock at all times. 

Prices subject to change without notice. All products may not be as shown.
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Freight from factory to destination is not included in prices shown.                       Due to the fluctuation of the US Dollar some prices may vary.

NELLA FOOD EQUIPMENT
2775 Barton Street East
Hamilton, Ontario  L8E 2N5
1-800-668-8146
T 905-561-3456  |  F 905-561-3454
www.nellahamilton.ca




